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Holiday Decorating Seminars*
Thursday, November 16
11:00 a.m.-2:00 p.m. and 5:30 p.m.-8:30 p.m.
Jerry Vick, international designer, will be here with decorating tips for 
mantles, table top, and wreaths for your home during the holidays.
Refreshments provided!

704.868.8269
730 Union Road • Gastonia, NC
M-F 10:00-5:30 • Sat. 10:00-2:00

Get Your Merry On!
Christmas Open House

Friday and Saturday, November 10 and 11
Refreshments, door prizes, sales and storewide promotions

*Reservations are required.
$25.00 per person prepaid.

Clean should 
be simple
Eliminate your daily cleaning routine 
with SoClean – the faster, easier, more 
effective way to completely sanitize 
your CPAP equipment, killing 99.9% 
of germs and bacteria.

#1
As rated by CPAP Users

Purchase today at 
GoCPAP.com 

and use coupon code 
gastonalive 

to receive 

10% off!
Cannot be combined 

with any other offers. Expires 11.15.17

Reveal Glowing  
Complexion 

Laser Skin Revitalization

Clear undesirable brown spots,  
sun damage and veins

 Quick and easy treatment sessions  
 with no downtime

Brilliant results at any age

Before

  

Before

After After

110 East Main Street
Cherryville, NC  28021

704-435-1837
vagaro.com/incandescencewellnessandmedicalspa/online-scheduling

Before

After

Ask About Laser Hair Removal!

Mention 
this Ad for 

25% off
PAckAges
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Japanese Steakhouse & Sushi

Voted #1 
Japanese Restaurant 

in Gaston County!Gift CaRds 

aRe aVailable!

RestauRant HouRs
Belmont • Gastonia • Lake Wylie

Monday - Saturday 10:30 a.m. - 10:00 p.m.
Sunday 11:00 a.m - 9:00 p.m.

Mount Holly
Monday - Thursday 11:00 a.m - 9:00 p.m.

Friday 11:00 a.m. - 10:00 p.m.
Saturday 12:00 p.m. - 10:00 p.m.

Sunday 12:00 p.m - 9:00 p.m.

www.thesakeexpress.com

1/2 off
Any Entrée

of equal or lesser value up to $9.00.

Japanese Steakhouse & Sushi

Buy One
Get One

One coupon per customer please. Cannot be combined with any 
other offer. Does not include combinations. Expires 11.15.17. 

1/2 off
Any Sushi

of equal or lesser value.
(Excludes Mount Holly)

Japanese Steakhouse & Sushi

Buy One
Get One

One coupon per customer please. Cannot be combined 
with any other offer. Expires 11.15.17. 

belmont
675 Park St.

704.461.0400

Gastonia
1327 E. Franklin Blvd.

704.864.4466

lake Wylie
5360 Hwy 557
803.610.0146

mount Holly
349 W. Charlotte Ave.

704.827.4819
(NOW OPEN!)

facebook.com/sakeexpress         twitter.com/sakeexpress

ask about ouR 

spoton loyalty 

pRoGRam!

Bento Box!
Try our new 

For 
onLy $949

Full service dentistry in Gaston County

New Patients Welcome!

Stanley location:
115 E. College Street

704.263.8845

Belmont location:
203 S Main Street

704.825.9635

FREE Orthodontic
 Consultation

Braces or Invisalign. Call to schedule. 

  Smile Whitening  

 for LIFE   $99
Restrictions apply. Call for details. 

www.OakRidgeDentalArts.com

Taking care of All your family’s dental needs
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dorotHy lowery 
and Bread

06
warm & filling 
tortilla soup

10
BourBon-tHe real deal?12

From the Publisher
It’s finally fall, and the temperatures are starting to bear that out. Fall is always an exciting 
time here in North Carolina, especially when we have cooler weather instead of an Indian 
Summer to enjoy.

Fall means the Cleveland County Fair, football games, Friday nights under the lights, 
cheerleaders, warm clothes, holidays, and lots of good, hearty food! (See Glenn’s recipe page 10) We are fortunate 
here in North Carolina to enjoy all four seasons, and I don’t even mind cleaning up the leaves that will soon cover 
much of my yard.

Here’s hoping you have a warm, safe, and fun fall! As always, support those local merchants that give Gaston 
County so much character.

Peace,

David
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Kubota BX Series 
America’s #1 selling sub-compact tractor* among

property owners, landscapers and gardeners.

We are Kubota.

•  Powerful 3-cylinder, liquid-cooled Kubota  
diesel engine — 18-25.5 HP**

• Proven Kubota HST transmission 
•  Versatile Category I 3-point hitch
•  Compatible with a wide range of versatile attachments

• Highly responsive hydrostatic power steering
•  New Easy-Over mid-mount mower deck  

available in 54" or 60" widths***
•  Rugged 4WD provides powerful traction for 

heavy-duty work

*AEM/EDA Industry Data, May 2014. **For complete warranty, safety and product 
information, consult your local Kubota dealer and the product operator’s manual. 

Power (HP/KW) and other specifications are based on various standards or 
recommended practices. ***BX2370 and BX2670 only. Standard mid-mount 

mower available on BX1870 and BX25D models. Optional equipment may be shown. 
© Kubota Tractor Corporation, 2016

www.kubota.com

www.tractorsusa.com
 126 Bessie Drive • Kings Mountain, NC 28086

Toll Free: 888-428-7902 • Phone: 704-482-7061 • Fax: 704-739-3713our staff
Publisher

DaviD Hamrick

contributing PhotograPhers
rick HaitHcox

sales
DaviD Hamrick 

Design
DaviD James

contributing writers
Ben Dungan 

mattHew w. mugavero
glenn sawYer

intern oPPortunities
Please contact us BY email at 

info@gastonalive.com

events
contact us aBout Partnering witH us for Your 

event at DHamrick@gastonalive.com

to be part of our team, or to submit art, photo or story 
ideas, please email us at: info@gastonalive.com

128 Birchwood court
mt. Holly nc 28120
www.gastonalive.com
704.650.8330

advertising info: 704.650.8330
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on the cover

this month’s cover was shot on location at 
lineberger’s maple springs farm at 906 Dallas 

stanly Highway in Dallas. thanks to frankie lineberger 
for production assistance. Photo by rick Haithcox, 

graphic design by David James.

gaston alive magazine is published monthly in the gaston county, nc area by art fx media. all 
editorial contained within is the property of the publisher and cannot be reproduced in whole 

or in part without written permission. the publisher accepts no liability for the accuracy of 
statements made by the writers or advertisers. ©2017 art fx media.
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Dr. Lidia Adkins;
CFMP, DC, PKT 

Your 40 Day Transformation
40 lbs in 40 Days!**

You can schedule your 
Free Consultation by calling 

704-461-0265
216 South New Hope Rd, Gastonia

www.cwli.net

**
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Call For Your 
FREE Consultation!*

*Consultation times are limited.

“If you are serious about losing 
weight, I can really help you.”

Our Propreitary, Physician-Supervised
Weight Loss System: 
•  Easy to follow
•  Boasts an 88% long term success rate
•  Allows our patients to lose weight fast
•  Even works for patients who are diabetic, 
 hypothyroid, or who have failed at
 every other weight loss system available.
•  Allows you to literally watch the fat melt 
 off your belly and thighs...and maintain it 
 for the rest of your life.

Up To

To Be Your Best... 
See the Best

Brady
Lost 45 lb

Angela
Lost 20 lb
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It’s no secret we live in a 
broken world. Bad things 
can happen. And they can 
happen to good people. 
It’s just the way it is.

There are some things 
we can control. But that’s 
not always the case. 
Especially when dealing 
with the threat of 
natural disasters.

Last month felt like one 
disaster after another. 
Hurricanes formed and 

hurricanes made landfall in a number of places domestically 
and internationally. No one was immune from its devastation. 
And then there was the massive 7.1 magnitude earthquake 
that hit central Mexico which left over 300 dead.

It’s events like this that do pull people together. When large 
amounts of people are suffering at one time, the demand for 
aid is everywhere you look. It’s front page news everywhere 
you turn. It’s the lead story on the evening news. When many 
people hurt, people are compelled to give. And thankfully 
people do.

But what about back home. What about our neighbors? Who 
looks out for the ones suffering that don’t make headlines?
Who looks out for the guy who lost his job and can’t feed his 
family? Who looks out for the mother who can’t work due 
to a disability? Who looks out for neglected kids when their 
parents fail to meet their needs?

Dorothy Lowery does. She’s been doing it since 1993. And 
even more so when she accepted the role of President of 
BREAD (Blessings Received Each Appointed Day), Inc - a 
Christian-based food bank in downtown Gastonia that 
provides food and groceries to those in the Gaston County 
area that need it most.

Dorothy hasn’t always worked in town for the food bank. 
But she has always had a heart for giving. She spent many 
years working 
overseas 
conducting 
mission work 
in far off places 
like China and 
the Middle 
East. Until one 
day. She ran 
into a neighbor 

LocaL Food 
Bank Feeds The
communiTy WiTh

who had 
recently become 
unemployed and 
couldn’t feed 
his family.

She asked 
herself, “Why 
should I go 
overseas when 

my neighbor is starving?” From that 
point, she made a conscious choice to 
focus her efforts on helping 
people locally.

Jesus commanded us to love our 
neighbor, as we do ourselves. If that’s 
true, then you must take that first step. 
In order to love your neighbor, you must 
know your neighbor.

Dorothy knows her neighbors. And so 
does her hard-working staff. Collectively, 
they provide food to those in need over 
10,000 times a year.  And the amazing 
thing about it all - no one gets paid. Not 
even Dorothy.

BREAD, Inc doesn’t receive any 
government funding at all. And while 
it is a Christian-based ministry, it is not 
affiliated with any church in town. It’s 
strictly run on generous contributions 
from the community - whether that be in 

the form of nonperishable food items or 
monetary donations.

Running an organization like this might 
sound stressful to the average person. 
And it probably is. But this is Dorothy 
Lowery we’re talking about.

Approximately 15 years ago, Dorothy 
was diagnosed with congestive heart 
failure. Her doctor gave her 3 - 6 months 
to live. I guess you can say she had 
other plans.

Instead of slowing down and taking it 
easy, she continued doing what she’s 

always done. And she still does it to 
this day.

Because today at 90 years old, she’s still 
rocking on. She just knows the Lord will 
provide what they need.

Every Tuesday and Thursday, individuals 
and families line up in Downtown 
Gastonia to receive food, drinks and 
snacks at the food bank. The demand 
never goes away. The supply does. But 
then, it somehow gets filled up again.

With many disposable dollars diverted to 
other causes, not to mention the holidays 
right around the corner, the demand 
for assistance will only increase. The 
biggest needs right now are canned food 
items and monetary gifts to purchase 
meats such as hams and turkeys for the 
Thanksgiving and Christmas dinners 
they plan to distribute.

But Dorothy doesn’t get stressed out. 
She doesn’t get worried. She knows God 
will provide what they need.

“We start praying, and the Lord brings 
it”, she says with confidence.

That’s faith. That’s also Dorothy - still 
working the mission field as she always 
has. Just this time, it’s in her backyard.

bread
By BEN DUNGAN 

Blessings | Received | each | appointed | day

For more information on 
BREAD, Inc. or to make a tax-
deductible donation, visit them 
online at www.breadfoodbank.
com or call 704-854-9221. 
They are located at 161-B W. 
Franklin Blvd. in Gastonia.
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112 Kenwood St. • Belmont, NC 28012 • 704-829-8034 • strickerlaw.com

Andrew Brandt
Closing Attorney 

Do You Own 
Investment or 

Rental Property?
Protect your personal assets from 

liability with an LLC. Call us 
today to schedule your FREE 

ownership review!*

*Includes, title, deed, etc. Review does not constitute a title 
opinion or abstract and does not create an attorney-client 
relationship. Call for more details.

Your VerY best waY to 

Reach 
affluent 

customeRs 
In Gaston CountY

Gaston Alive! has helped hundreds 
of small businesses prosper-

Imagine what we can do for you!

Contact us today for a no obligation consultation.
Sales: 704-650-8330

gastonalive.com  •  info@gastonalive.com

Home  |  GArden  |  Style  |  fun  |  food  |  HAppeninGS

Gaston alive

704-864-8778 • www.budgetblinds.com/southgastonia

©2017 Budget Blinds, LLC. All Rights Reserved. Budget Blinds is a trademark of Budget Blinds, LLC and a Home Franchise Concepts Brand. Each franchise independently owned and operated.

New showroom opening November 1.
3826 S. New Hope Road • Suite 10 • Gastonia, NC 28056

Get your home
Ready FoR 

The holidays

25th
Anniversary 

Sale!
Call Today For 

Special Pricing

Our lavish 
selection of 

window treatments 
includes shutters, 
blinds, draperies, 

and shades.
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Helping You Make The Right Move!
704-879-7155 • 5130 Wilkinson Blvd, Gastonia, NC 28056

www.buddyharper.com

Jill
Bennett

980-295-9076

Sarah
Jimison

704-678-9657

Charlie Gonzalez
980-251-1215

Se Habla Español

Sarah
Cerilli

724-777-8660

Kristen Jones 
704-906-2647
Se Habla Español

Angelia
Matthews

704-460-4083

Cindy Rankin 
704-460-1521
NC/SC LIC

Christyn Denton 
704-363-9083

NC/SC LIC

James
Freeman

704-718-7967

Tonya
Freeman

704-467-0828

Buddy Harper 
704-747-4016
NC/SC LIC

Leigh Ann 
Calvert

704-813-2772

Stacey
Moore

704-775-2988

Is your child making bad 
decisions at school?

Is your child not listening 
or following directions?

Does your child throw a tantrum 
when they don’t get their way?

These are problems that Genuine Counseling can
help fix in as little as four appointments. 

Please call 704-674-7290 to schedule 
an appointment to help your child. 

www.gastoniacounseling.com  |  332 South York Street, Gastonia
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I was on the Blue Ridge Parkway the other day just to soak in the change in season. As we drove from 
Blowing Rock to Asheville the beginnings of Mother Nature’s artistry we appearing across the canvas 
of the mountains and vistas. As we drove on in the cusp of the evening we were fortunate enough to 
have a black bear and her cub, as well as proud stag and doe cross the road in front of us. Growing up 
out West I had seen many bears in Yellowstone and Teton Parks, but this was my first sighting here in 
North Carolina. As my mother would say, “What a Treat.”

I love fall, maybe it’s because I’m a Fall in coloring, but I believe it’s because we get to break out 
the comfort food. Soups, hearty pasta, roasts, root vegetables. Yes I’m sorry to see the beautiful 
fresh summer produce go, but I’m ready for the nip in the air, the turn of the leaves and the comfort 
of warming food.

We are blessed to live in a state where we have the beach and the mountains in easy access. We get to 
enjoy four full seasons and have the full splendor of nature all in easy reach.
This month’s recipe isn’t about mountains or even the outdoors, but enjoying a bowl during this fall 
season is sure to bring a smile to your face.

Method:
Cook the chicken in a pot with other aromatics to make stock which you can then use in the soup or you 
can grill the chicken and cube the meat into the soup to add heartiness. If you don’t have any chicken 
and just have the stock its fine and actually more traditional because in the kitchens south of the 
border the chicken meat would go into other dishes while the stock would be used alone for the soup.

Roast the Garlic, Onion and Tomatoes in the oven or in a cast iron skillet. The goal is to add some 
char to the Garlic and Onion and blister the skin on the tomato. It does add some time to the dish 
but it will fill your house with a wonderful aroma and adds a smoky depth to the soup. Peel and seed 
the tomato, then blend all three with a bit of the stock to puree. Heat a tablespoon of oil in a 
large sauce pan and pour in the blended garlic/onion/tomato cook this for about 5 min or until the 
color changes from bright red to a brick color. Add the rest of the stock, the cilantro, the diced 
dried chilies, cubed chicken if using add salt and pepper to taste. The quantities of these should be 
adjusted to your liking some folks love cilantro for me a little goes a long way, I like heat so the 
peppers add a nice warming spice to the soup.

While the soup is coming to heat, about 15 minutes, warm oil and fry the tortilla strips. Or if you 
don’t want the hassle of frying your own use heavier commercial as the light chips go soft very 
quickly in the soup.

To serve put some chips in the serving bowl, add the soup, top with some avocado and cheese with a 
dollop of the crème fraiche on top. This is Mexico in a bowl simple with layers of flavor and texture.

Till next time, Make it Your Own.
Glenn

glenn

Tortilla Soup

facebook.com/glenn.sawyer.988

Follow me on Facebook to 
continue the culinary adventure.

This is an herb native to Mexico, 
it’s also known as ‘Wormseed’. It is 
hard to find here in North Carolina 
but if you happen to get it fresh 
it adds an un-mistakable flavor to 
black beans and other dishes. Some 
describe it as a strong Tarragon 
or Fennel, others describe the 
fragrance as creosote or turpentine.

I understand it can be grown from 
seeds here but it really doesn’t 
fare well through our cold season.

If you can find dried epazote 
you may have to be heavier handed 
as dried it loses much of its 
intensity and depth. Utilizing 
other traditional spices of Mexico 
to replace it can be heavy and make 
dishes all taste the same.

EpazotE

IngrEdIEnts:
 • Garlic – 4-5 cloves
 • Onion – half to 3/4
 • Tomatoes – 3-4 ripe
 • Chicken – ½
 • Chicken Stock 6-8 cups
 • Cilantro 2-3 leaves (or Epazote)
 • Tortillas 2-3 corn

 • Chile Pasillas – Dry chopped into  
  small pieces
 • Avocado – Diced half inch cubes
 • Queso Fresco or Blanco – Diced half
  inch cubes
 • Crème Fraiche or sour cream
 • Limes – Halved
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seeds here but it really doesn’t 
fare well through our cold season.

If you can find dried epazote 
you may have to be heavier handed 
as dried it loses much of its 
intensity and depth. Utilizing 
other traditional spices of Mexico 
to replace it can be heavy and make 
dishes all taste the same.

EpazotE

IngrEdIEnts:
 • Garlic – 4-5 cloves
 • Onion – half to 3/4
 • Tomatoes – 3-4 ripe
 • Chicken – ½
 • Chicken Stock 6-8 cups
 • Cilantro 2-3 leaves (or Epazote)
 • Tortillas 2-3 corn

 • Chile Pasillas – Dry chopped into  
  small pieces
 • Avocado – Diced half inch cubes
 • Queso Fresco or Blanco – Diced half
  inch cubes
 • Crème Fraiche or sour cream
 • Limes – Halved



Picture this. In 2009, my very best friend was 
about to celebrate a monumental milestone in his 
personal life, the kind of milestone that deserves a 
memorable and meaningful toast, paired with the 
very best of his favorite juice. His favorite drink 
was and still is bourbon. So it is to be my highest 
honor and responsibility to source this special drink 
as well as present it (to each of us).
I made my way over to the local liquor store, not knowing all that much about this 

type of alcohol and I asked the clerk, “Do you have any special or top-shelf bourbon 

available worthy of a good man’s celebration?” He responded, “Yes, as a matter of 

fact, we just received a couple of bottles this week of rare and very old bourbon from 

Kentucky. What is your budget?” I replied, “This is a very important celebration, so I 

don’t mind spending a few bucks.” The clerk hands me an old looking bottle with an 

even older looking man on the label smoking a cigar and he said, “This is 23-year-old 

bourbon and they don’t get much better than this.” I paid the $175 asking price and 

went on my way. Perfect!

Real, RaRe, & 
CounteRfeit

Fast-forward 8 years to present day. Another big moment in life 

comes along, but this time it’s for me. I call my same best friend and 

say, “Hey buddy, how about we get together and celebrate me this 

time over that same awesome bottle of bourbon we had back in the 

day?” He agrees, but somehow, I end up getting stuck with the bill as 

I make my way back to that same liquor store expecting to find that 

same bottle. As a ‘seasoned’ bourbon shopper now, I make my way 

over to the special glass cabinet that contains all the good stuff and 

look for the old man on the bottle. However, this time I find nothing 

but empty shelves and dust where a handful of interesting bottles 

once stood in their glory. Of course, I ask the clerk for some help and if there was any way to order that 23-year-old 

bourbon I once had in 2009. He sort of chuckles and says, “No sir, we don’t get to see too many of those anymore 

since they are allocated and there is an enormous demand and...blah…blah…blah….I tune him out at the word “no” 

and start thinking internet – it’s as easy as click, click, enter and send, boom there it shall be, the perfect bottle 

delivered to my door by the UPS man.

Later in the day, I start searching the online retail sites and all I see is, ‘out of stock’, ‘backordered’, ‘call 

for availability’ and so on and so on. Now, totally determined and frankly a bit pissed, I press on. 

I change my searching strategy and start to hit the auction sites from the secondary market. In 

a matter of minutes, there he is, the old man on the bottle smoking his cigar from days long ago for 

a mere $300. I am thinking that this is a completely acceptable asking price considering 8 years 

of inflation. I make the call, we make a deal and better yet, I get the bottle for $285 cash. 

However, just before hanging up, the seller says with a tone that is a bit questioning, “You 

do know that this bottle is an empty, right?” “What do you mean, empty?” I said. The seller 

responds, “Empty, as in no alcohol in the bottle.”

What on earth is going on, you ask? Either there is a massive underground market for custom 

made bourbon bottle lamps or something very strange has occurred in the liquor business. As it 

turns out, back in 2009 my good friend and I were sipping on the now extremely famed Pappy 

Van Winkle 23-year-old Bourbon from the equally acclaimed Buffalo Trace Distillery in Franklin 

Co. Kentucky. That same bottle today will retail for about $500 that is of course if you can find 

one.  Here is the amazing thing. If you are fortunate enough to purchase a Pappy 23, the very 

second you walk out the store that bottle is worth an astounding $3000.00 or more to collectors on 

the ‘Internet Corner Liquor Store’.

Truth be told, the above story of my friend and I is fictitious but it is all too real for most new bourbon buyers. There 

are multiple listings all over the internet of empty bottles and potential fakes. The fakes are outstanding and look just 

like the real deal. Your local store will never have fakes but the internet most likely will. So, out there, it’s Bourbon 

Buyer Beware.

Not only is the Pappy 23 extremely valuable, so is the entire line of bourbons from the Buffalo 

Trace Distillery. It’s a trickledown effect. If you can’t find a 23 year, then you will want a 20 

year. If you can’t get a 20 year, then you will settle for the 15 year. If there is no 15 year out 

there, then you will just have to accept the 10 year. If there is no 10, then you will want the 

other flavors, such as Elmer T Lee, George T Stagg, Eagle Rare, Blantons and a few other 

notables. Check out the Buffalo Trace Official Website for all the information and would be 

trophies for your man cave.

BourBon
By Matthew W. Mugavero

>>Article continued online at www.gastonalive.com 
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Please Drink Responsibly

HWY 49

HW
Y 

27
4

Lake Wylie 
Discount Liquors

BP Gas
Station Auto

Zone

Publix

Food
Lion

Wal-Mart

Lake Wylie Discount Liquors 5081 Charlotte Hwy • Lake Wylie • 803.831.8161

$2 OFF
Any Purchase Of $20 Or More

Lake Wylie Discount Liquors
5081 Charlotte Hwy • Lake Wylie • 803-831-8161

With This Coupon. Cannot Be Combined With  
Any Other Offer. Offer Expires 11/15/2017.

$5 OFF
Any Purchase Of $50 Or More
Lake Wylie Discount Liquors

5081 Charlotte Hwy • Lake Wylie • 803-831-8161
With This Coupon. Cannot Be Combined With  
Any Other Offer. Offer Expires 11/15/2017.

$10 OFF
Any Purchase Of $100 Or More
Lake Wylie Discount Liquors

5081 Charlotte Hwy • Lake Wylie • 803-831-8161
With This Coupon. Cannot Be Combined With  
Any Other Offer. Offer Expires 11/15/2017.
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6500 So. New Hope Rd.  Belmont, NC 28012 
Ph: (704) 825-4490  www.dsbg.org

Plus Jam Sessions
with the

Catawba River
Bluegrass

Association, 
Food Trucks,
and more.

Saturday  Oct.14

Sunday Oct.15

Ca r o l i n e
Ke l l e r Band

Ca r o l i n a
Son r i s e

S t e p s i d e 
De l uxe

FA L L  2 0 1 7

Head f o r t h e H i l l s

The 
Ragb i r d s

S P O N S O R S

940 E. Franklin Blvd. • Gastonia  704-861-1037

Gaston County’s

School Band
Headquarters!

Your Band 

Instrument 

Headquarters

Since 1968!

•	Gastonia’s	Premier	Music	Store!

•	Band	Director	Approved	
 Brands

•	Rent	To	Own	Programs	
	 Available

•	Best	Selection	Of	Quality	
	 Instruments

•	Complete	Instrument	
	 Maintenance	&	Repair

Hours
Mon.-Thur.: 11a-10p
Fri.-Sat.: 11a-10:30p

Sun.: 11a-9p

704-866-7744 
3070 East Franklin • Suite #2 • Gastonia 

(Right Below Best Buy)

Mexican Gril l
Owner Ben Dorantes 

and Staff

*with purchase of 2 beverages, 2nd 
entrée Must be of equal or lesser value

1/2 OFF!*

One coupon per customer please. Cannot be combined 
with any other offer. Expires 11.15.17

any purchase of $25.00 or More
$5.00 OFF!

One coupon per customer please. Cannot be combined 
with any other offer. Expires 11.15.17

buy one entrée get one

ask us about catering your neXt event!
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CALL US TODAY TO SCHEDULE A COMPLIMENTARY, NO-OBLIGATION CONSULTATION: 704.825.1560
www.belmont-capital.com

RETIRE(MEANT)TM FOR LIVING

 

The Kalos Disclaimer: Securities offered through Kalos Capital, Inc. member FINRA and SIPC and investment advisory services offered through Kalos Management, Inc. both located at 11525 Park 

not provide tax or legal advice. The opinions and views expressed here are for informational purposes only. Please consult with your tax and/or legal advisor for such guidance.

From Founder & Chief Investment Officer Joe Pat Roop:

Joseph Roop,
Founder & Chief 
Investment Strategist 

At Belmont Capital Advisors, we believe everyone deserves a retirement filled with health, wealth, and happiness 
– a Retire(meant) for Living. It is our mission to make this a reality for the community of Belmont and beyond. 
Of course, we can’t do it alone. 

That’s why we’d like to thank our amazing clients. Without you, we wouldn’t have been able to move into our new 
location at 123 N. Main Street. Without you, we wouldn’t have been named the Best Investment Firm in Gaston. 
And without you, we wouldn’t be able to serve this amazing community that we’re so proud to call home. We know 
you had a number of choices when it came to choosing a financial advisor, and we are grateful you chose us.  

Thanks again! 

 
“INVESTMENT FIRM” AWARD

2017 BEST OF GASTON


